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STARTERS

All dishes of Le Grand Bellevue menus are available as take-away, delivery

and catering with service, private chef, equipment and beveragea.

Seasonal 3-course menu (meat, fish or vegetarian) per person 85.-
SOUPS

Carrot Ginger Soup per person 20.-
Tom Kha Gai with Chicken per person 24.-
Traditional Gazpacho per peson 20.-
TO SHARE

Smoked Salmon from Chateau-d‘Oex per person 38.-
»Vaya“ Bean Chips with Guacamole per person 16.-
Seasonal Smoothie per person 18.-
Hummus and Bulgur Tabbouleh with Warm Pita Bread per person 26.-

LIGHT & FRESH

Beef Carpaccio per person 44.-
Beef fillet carpaccio, mayonnaise, summer truffle

Salmon, Yellowfin Tuna and Avocado Tartare per person 44.-

The Healthy Bean Salad per person 26.-
Green beans, edamame, avocado, chickpeas, herbal vinaigrette

Specie Rara per person 32.-
Heirloom cherry tomatoes, basil pesto, burrata, pine nuts

Beefsteak Tartare per person 44.-
Greek Salad per person 32.-
Le Grand ,,Vitello Tonnato® per person 38.-

Caesar Salad per person 48.-



FAVOURITES
Club Sandwich

Chicken breast, bacon, egg, Gruyere, cocktail sauce, French fries

Vegetarian Burger

Le Grand Burger
Gruyere, bacon, tomatoes, gherkins, BBQ sauce, French fries

Wiener Schnitzel

Arugula and tomato salad, balsamic vinaigrette, cranberry preserve

Salmon Teriyaki

The Absolute Tender
Zircher Geschnetzeltes
Sea Bass Filet

Chicken Breast with Chimichurri

PASTA & RISOTTO

Risotto Vialone Nano
Porcini mushrooms, Gstaader Berg Mutschli, braised veal cheek
Available as vegetarian Risotto

Paccheri with Tomatoes, Basil and Parmesan
Black Seppia Linguine with Rock Lobster
Penne ,,Alla Vodka“with Beef Pastrami

Ricotta Gnocchi with Basil Pesto
Potatoes, green beans, and pine nuts

DESSERTS

Fine Apple Tart with Ice Cream and Double Cream
Il Tiramisu

Le Grand Fondant - Vanilla Ice Cream

per person

per person

per person

per person

per person
per person
per person
per person

per person

per person
per person

per person
per person
per person

per person

for 2 people
per person

for 2 people

Half baked Chocolate Chip Cookie - with Salted Caramel Ice Cream  for z people

Homemade Ice Cream and Sorbet Selection

Brie de Meaux with truffle, Pear-Redwine-Compot and Fruitbread

per scoop

per person

38.-

38.-

68.-

58.-
82.-
58.-
58.-
48.-

44--

32.-
42.-
32.-
32.-

48.-
22.-
48.-
25.-

28.-



THE SUSHI BAR

Please find a small selection of our Sushi offer - for the complete offer please consult the

Sushi Menu
Edamame (served warm)
Kaiso Salad (Seeweed)
Miso Soup
Steamed or Sushi rice

SASHIMI

Red Tuna
Salmon
Sea Bass

Assortiment of Sashimi

NIGIRI
Red Tuna
Aburi Semi Fatty Tuna
Salmon
Sea Bass
»Ruby* Shrimp
Crab
Scallop ,Half-Cooked*
Seared Beef
HOSO MAKI
Tuna - Avocado
Salmon - Avocado
Eel with Cucumber
Vegetarian
URA MAKI
California Roll
Shrimp Tempura
Salmon - Philadelphia
Semi Fatty Tuna with Chives

CHEF SELECTION OF NIGIRIS
8 pieces Nigiri & 4 pieces Uramaki
3 x 8 pieces of Hosomaki or Uramaki

SUSHI MENU

8 pieces Nigiri, 8 pieces Maki, Miso Soup and a small dessert

DESSERT
Mochi (2 pieces)

per person
per person
per person

per person

6 pieces
6 pieces
6 pieces
7 pieces
12 pieces

2 pieces
2 pieces
2 pieces
2 pieces
2 pieces
2 pieces
2 pieces

2 pieces

6 pieces
6 pieces
6 pieces
6 pieces

8 pieces
8 pieces
8 pieces
8 pieces

12.-
16.-
12.-

9--

32.-
28.-
30.-
32.-
54.-

20.-
26.-
16.-
18.-

18.-
18.-
28.-

22.-
20.-
22.-

12.-

30.-
30.-
28.-
34.-

54--
44.-/68.-

77"

14.-



